Prof. NEVZAT KONAR

Office Phone: +90 312 596 1349
Email: konar@ankara.edu.tr

Other Email: nevzatkonar@hotmail.com
Web: https://avesis.ankara.edu.tr/konar

International Researcher IDs

SR
RS9 )

ScholarID: yHkylvIAAAA]
ORCID: 0000-0002-7383-3949

Publons / Web Of Science ResearcherID: Y-9527-2018

ScopusID: 54881807500

Yoksis Researcher ID: 124854

Education

I
1L
I1.

Doctorate, Ankara University, Fen Bilimleri Enstitiisii, Turkey 2008 - 2011
Postgraduate, Gazi University, Fen Bilimleri Enstitiisii, Turkey 2005 - 2008
Undergraduate, Ege University, Miihendislik Fakiiltesi, Gida Miithendisligi B6limii, Turkey 1992 - 1998

Research Areas

Food Engineering, Food Science, Food Technology

Academic Positions

IL.
I1.

IV.

Professor, Ankara University, Ziraat Fakiiltesi, Siit Teknolojisi B6liimii, 2023 - Continues

Professor, Eskisehir Osmangazi University, Ziraat Fakiiltesi, Gida Miithendisligi B6liimii, 2020 - 2023

Associate Professor, Siirt University, Faculty Of Engineering-Architecture, Department Of Food Engineering, 2015 -
2020

Assistant Professor, Siirt University, Faculty Of Veterinary Medicine, Department Of Food Hyglene And Technology,
2014 - 2015

Academic and Administrative Experience

IL
1L
WA

Dean, Eskisehir Osmangazi University, 2022 - 2025

Vice Dean, Eskisehir Osmangazi University, 2020 - 2022

Head of Department, Eskisehir Osmangazi University, 2020 - 2021

Head of Department, Siirt University, Faculty Of Engineering, Department Of Food Engineering, 2018 - 2020
Head of Department, Siirt University, Faculty Of Veterinary Medicine, Department Of Food Hygiene And


tel:+90 312 596 1349

Technology, 2014 - 2015

Journal articles indexed in SCI, SSCI, and AHCI

I. Determination of Optimum Alkali Reagent for Cocoa Powder Alkalization: Effects on Physico-
chemical, Functional and Technological Characteristics
Demirci S., EImaci C., ATALAR i, TOKER 0. S., Palabiyik I, KONAR N.

FOOD BIOPHYSICS, vol.20, no.1, 2025 (SCI-Expanded)

II. Properties of encapsulated raspberry powder and its efficacy for improving the color stability and
amino acid composition of pastirma cemen pastes with different pH during long term cold-storage
AKSU M. i,, KONAR N., Turan E., Tamturk F., Serpen A.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.62, no.2, pp.310-324, 2025 (SCI-Expanded)
III. Interactions of black carrot concentrate powder as a natural coloring agent with gelatine and
sucrose in model gummy samples
Atalar 1, Ozen B., Geng Polat D., Han E., Toker 0. S., Palabiyik I., Elobeid T., Konar N.
LWT - FOOD SCIENCE AND TECHNOLOGY, vol.218, pp.1-10, 2025 (SCI-Expanded)
IV. Novel approaches in food grade bigels properties and applications: A review
Karimidastjerd A., GETINKAYA T., Tarahi M., Singh L., KONAR N., Khiabani A. H,, TOKER 0. S.
INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, vol.283, 2024 (SCI-Expanded)

V. Developing a novel toffee-type soft candy process by sonocrystallization: A preliminary study
Kopuk B., Gunes R,, Polat D. G., Tasan M., Kurultay S., Palabiyik I., TOKER 0.S. KONAR N,, Elobeid T.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.211, 2024 (SCI-Expanded)
VI. Development of healthier gummy candy by substituting glucose syrup with various fruit juice

concentrates
Pekdogan Goztok S, Habibzadeh Khiabani A, TOKER 0. S., Palabiyik I, KONAR N.
Food Science and Nutrition, vol.12, no.10, pp.7864-7876, 2024 (SCI-Expanded)

VII. Chocolate microstructure: A comprehensive review
Konar N,, Palabiyik i, Karimidastjerd A., Toker O. S.
FOOD RESEARCH INTERNATIONAL, pp.1-15, 2024 (SCI-Expanded)

VIII. Importance of emulsifiers in chocolate industry: Effect on structure, machinability, and quality of
intermediate and final products
TOKER 0. S., Ozonuk S., Gunes R, Icyer N. C,, Rasouli H. P, KONAR N., Palabiyik I, Altop C.
JAOCS, Journal of the American Oil Chemists' Society, vol.101, no.8, pp.721-733, 2024 (SCI-Expanded)

IX. Optimization of citrus fiber-enriched vegan cream cheese alternative and its influence on chemical,
physical, and sensory properties
Gurbuz B., CAYIR M., Akdeniz E., Akyil oeztuerk S., Karaman S., Karimidastjerd A., TOKER 0.S. PALABIYIK I, KONAR
N.

FOOD SCIENCE & NUTRITION, vol.12, no.8, pp.5872-5881, 2024 (SCI-Expanded)

X. Influence of process conditions of alkalization on quality of cocoa powder
Demirci S., ElImaci C., ATALAR I, TOKER O. S., Palabiyik I., KONAR N.

Food Research International, vol.182, 2024 (SCI-Expanded)

XI. Determination of the process effect on cocoa butter crystallization by rheometer: Kinetic modeling
by Gompertz equation.

Boliik E., Akdeniz E., Gunes R, Palabiyik I, Konar N., Toker O. S.
Journal of food science, 2024 (SCI-Expanded)
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ATALAR I, KONAR N,, Dalabasmaz S., Saygin Kantemur P., Han E.
Journal of Cleaner Production, vol.442, 2024 (SCI-Expanded)
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Roufegarinejad L., Habibzadeh Khiabani A., KONAR N,, Toofighi S., Rasouli Pirouzian H.

Journal of Food Science and Technology, vol.61, no.2, pp.331-339, 2024 (SCI-Expanded)

Effects of gelatin concentration, adding temperature and mixing rate on texture and quality
characteristics of model gels

Dalabasmaz S., Melayim M. E,, KONAR N.

Journal of Texture Studies, vol.55, no.1, 2024 (SCI-Expanded)

Cocoa polyphenols and milk proteins: covalent and non-covalent interactions, chocolate process and
effects on potential polyphenol bioaccesibility

Dalabasmaz S., Toker O. S., Palabiyik I, Konar N.

Critical Reviews in Food Science and Nutrition, vol.64, no.25, pp.9082-9094, 2024 (SCI-Expanded)

Modification of chia<i> (Salvia</i><i> hispanica</i> L.) seed mucilage (a heteropolysaccharide)
by atmospheric pressure cold plasma jet treatment

Mutlu S., Palabiyik I, Kopuk B., Gunes R., Boluk E., BAGCI U, 0ZMEN D., TOKER 0. S, KONAR N.

FOOD BIOSCIENCE, vol.56, 2023 (SCI-Expanded)

Importance of rheological properties in enrobing efficiency of dark chocolate: application in wafer
products

Ertural G. I, Gunes R., TOKER 0. S., Palabiyik I, KONAR N., SAGDIC O.

International Journal of Food Science and Technology, vol.58, no.11, pp.5938-5946, 2023 (SCI-Expanded)
Investigation of cold plasma technique as an alternative to conventional alkalization of cocoa
powders

Palabiyik I, Kopuk B., KONAR N., TOKER O. S.

Innovative Food Science and Emerging Technologies, vol.88, 2023 (SCI-Expanded)

Using paprika extract in chocolate spread and white compound chocolate: effects on color stability
and bioavailability

Goktas H., Baycar A, Konar N., Yaman M., Sagdig O.

JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.17, no.4, pp.3403-3412, 2023 (SCI-Expanded)
A model study on the site-specificity of (—)-epicatechin-induced reactions in f-lactoglobulin by high-
resolution mass spectrometry in combination with bioinformatics

Borsig A., Konar N., Dalabasmaz S.

Food Chemistry, vol.408, 2023 (SCI-Expanded)

Optimization of Chlorella vulgaris spray drying using various innovative wall materials

Tamtiirk F., Giirbiiz B., TOKER 0. S., Dalabasmaz S., Malakjani N., Durmaz Y., KONAR N.

Algal Research, vol.72, 2023 (SCI-Expanded)

Effects of various milk powders on main quality parameters of cocoa butter substitute-based
chocolate

Konar N, Polat D. G., Dalabasmaz S., Erdogan M,, Sener S., Sarikaya E. K.

INTERNATIONAL DAIRY JOURNAL, vol.139, 2023 (SCI-Expanded)

Improvement of spreadability of grape molasses with induced crystallization for production of
creamed molasses as a novel product

Ozmen D., Yildirim R. M., Bursa K., Kian-Pour N., Toker O. S., Palabiyik L., Konar N., Yurt B.

INTERNATIONAL JOURNAL OF GASTRONOMY AND FOOD SCIENCE, vol.31, 2023 (SCI-Expanded)
Determination and numerical modeling of sugar release from model food gels

Goztok S. P, Palabiyik I, Boluk E., Gunes R., Toker O. S., Konar N.

JOURNAL OF FOOD ENGINEERING, vol.338, 2023 (SCI-Expanded)

Spray-drying optimization for Dunaliella salina and Porphyridium cruentum biomass

Konar N.,, Durmaz Y., Gurbuz B., Genc Polat D., Mert B.

Drying Technology, vol.41, no.15, pp.2371-2384, 2023 (SCI-Expanded)

Chocolate flow behavior: Composition and process effects

Toker 0. S., Pirouzian H. R, Palabiyik L., Konar N.

CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, vol.63, no.19, pp.3788-3802, 2023 (SCI-Expanded)
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Polyols and chocolate technology: recent developments and advances

Rad A. H,, Konar N,, Pirouzian H. R,, Mirtajeddini S. B, Toker 0. S., Pirouzian R. R.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.58, no.1, pp.1-8, 2023 (SCI-Expanded)
Investigation of the use of various fruit juice concentrates instead of corn syrup in marshmallow
type products: A preliminary study

Goztok S. P, Gunes R., TOKER O. S., Palabiyik I,, Konar N.

INTERNATIONAL JOURNAL OF GASTRONOMY AND FOOD SCIENCE, vol.30, 2022 (SCI-Expanded)

Soft confectionery products: Quality parameters, interactions with processing and ingredients
Gunes R, Palabiyik I, Konar N., TOKER O. S.

FOOD CHEMISTRY, vol.385, 2022 (SCI-Expanded)

Utilising grape juice processing by-products as bulking and colouring agent in white chocolate
Altinok E., Kurultay S., Konar N., TOKER 0. S., Kopuk B., Gunes R., Palabiyik .

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.57, no.7, pp.4119-4128, 2022 (SCI-
Expanded)

Investigation of using possibility of grape pomace in wafer sheet for wheat flour substitution
Altinok E., Kurultay S., Boluk E., Atik D. S., Kopuk B., Gunes R, Palabiyik I, Konar N., TOKER 0. S.
INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.57, no.6, pp.3634-3642, 2022 (SCI-
Expanded)

Investigation of process parameters and albumin concentration as foaming agent on quality of
marshmallow dough: production simulation with rheometer

Mardani M,, Kilicli M., TOKER 0. S., Yeganehzad S., Niazmand R., Palabiyik I, Konar N.

RHEOLOGICA ACTA, vol.61, no.4-5, pp.339-351, 2022 (SCI-Expanded)

Health conscious consumers and sugar confectionery: Present aspects and projections

Konar N, Gunes R, Palabiyik I, TOKER 0. S.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.123, pp.57-68, 2022 (SCI-Expanded)

Optimization of spray drying for Chlorella vulgaris by using RSM methodology and maltodextrin
Konar N.,, Durmaz Y., Polat D. G, MERT B.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.5, 2022 (SCI-Expanded)

Formulating and studying compound chocolate with adding dried grape pomace as a bulking agent
Bursa K, Kilicli M., TOKER 0. S., Palabiyik I, Gulcu M., Yaman M., Kian-Pour N., Konar N.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.59, no.5, pp.1704-1714, 2022 (SCI-Expanded)
Using spray-dried and encapsulated Nannochloropsis oculata biomasses in white spread

Polat D. G., Durmaz Y., Konar N,, Pirouzian H. R, TOKER O. S., Palabiyik I, Tasan M.

JOURNAL OF APPLIED PHYCOLOGY, vol.34, no.1, pp.375-383, 2022 (SCI-Expanded)

The effects of beetroot powder as a colorant on the color stability and product quality of white
compound chocolate and chocolate spread

Baycar A, Konar N., Goktas H., SAGDIC 0., Polat D. G.

FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)

Investigation effects of inulin degree of polymerization on compound chocolate quality

Goktas H., Konar N., SAGDIC 0., TOKER 0. S.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.11, 2021 (SCI-Expanded)
Physicochemical properties of chocolate spread with hazelnut cake: Comparative study and
optimization

Acan B. G, TOKER 0. S, Palabiyik I, Pirouzian H. R., Bursa K, Kilicli M., Yaman M., Er T., Konar N.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.147, 2021 (SCI-Expanded)

Using white spread and compound chocolate as phenolic compound delivering agent: A model study
with black carrot extract

Baycar A, Konar N., Poyrazoglu E. S., Goktas H., SAGDIC 0.

JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.5, 2021 (SCI-Expanded)

Valorization of hazelnut cake in compound chocolate: The effect of formulation on rheological and

physical properties
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Bursa K., TOKER 0. S., Palabiyik I, Yaman M., Kian-Pour N., Konar N., Kilicli M.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.139, 2021 (SCI-Expanded)

Effect of grape pomace usage in chocolate spread formulation on textural, rheological and
digestibility properties

Acan B. G, Kilicli M., Bursa K., TOKER 0. S., Palabiyik I, Gulcu M,, Yaman M., Gunes R., Konar N.
LWT-FOOD SCIENCE AND TECHNOLOGY, vol.138, 2021 (SCI-Expanded)

A fundamental optimization study on chewing gum textural and sensorial properties: The effect of
ingredients

Palabiyik I, Guleri T., Gunes R., Oner B., TOKER 0. S., Konar N.

FOOD STRUCTURE-NETHERLANDS, vol.26, 2020 (SCI-Expanded)

Using encapsulatedNannochloropsis oculatain white chocolate as coloring agent

Polat D. G, DURMAZ Y., Konar N, TOKER 0. S., Palabiyik I,, Tasan M.

JOURNAL OF APPLIED PHYCOLOGY, vol.32, no.5, pp.3077-3088, 2020 (SCI-Expanded)
Pre-crystallization process in chocolate: Mechanism, importance and novel aspects
Pirouzian H. R, Konar N,, Palabiyik I, Oba S., TOKER 0. S.

FOOD CHEMISTRY, vol.321, 2020 (SCI-Expanded)

Investigating the effects of ILecithin-PGPR mixture on physical properties of milk chocolate
Atik D. S, Boluk E., TOKER 0. S, Palabiyik I, Konar N.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.129, 2020 (SCI-Expanded)

Usage possibility of mannitol and soluble wheat fiber in low calorie gummy candies

Gok S., TOKER 0. S., Palabiyik I, Konar N.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.128, 2020 (SCI-Expanded)

Using spray -dried microalgae in ice cream formulation as a natural colorant: Effect on
physicochemical and functional properties

Durmaz Y., Kilicli M., TOKER O. S., Konar N., Palabiyik I, Tamturk F.

ALGAL RESEARCH-BIOMASS BIOFUELS AND BIOPRODUCTS, vol.47, 2020 (SCI-Expanded)

Chocolate aroma: Factors, importance and analysis

TOKER 0. S, Palabiyik I, Pirouzian H. R,, Aktar T., Konar N.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.99, pp.580-592, 2020 (SCI-Expanded)

Determining Honey Adulteration by Seeding Method: an Initial Study with Sunflower Honey
Kurt A, Palabiyik I, Gunes R., Konar N., TOKER 0. S.

FOOD ANALYTICAL METHODS, vol.13, no.4, pp.952-961, 2020 (SCI-Expanded)

Using spray-dried sugar beet molasses in ice cream as a novel bulking agent

Acan B. G., TOKER 0. S., Aktar T., Tamturk F., Palabiyik I, Konar N.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.55, no.3, pp.1298-1310, 2020 (SCI-
Expanded)

Valorisation of grape by-products as a bulking agent in soft candies: Effect of particle size
Altinok E., Palabiyik I, Gunes R., TOKER 0. S., Konar N., Kurultay S.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.118, 2020 (SCI-Expanded)

Effect of Various Bulk Sweeteners on the Survivability of Lactobacillus casei 431 in Milk Chocolate:
Rheological and Sensory Properties Analysis

Rad A. H,, Pirouzian H. R,, TOKER 0., Konar N.

CURRENT PHARMACEUTICAL BIOTECHNOLOGY, vol.21, no.12, pp.1224-1231, 2020 (SCI-Expanded)
Application of simplex lattice mixture design for optimization of sucrose free milk chocolate
produced in a ball mill

Rad A. H,, Pirouzian H. R, TOKER O. S., Konar N.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.115, 2019 (SCI-Expanded)

Effect of ball-mill process on some quality parameters of chocolate and compound chocolate: A
modeling approach

Konar N., Bingol L

JOURNAL OF FOOD PROCESS ENGINEERING, vol.42, no.6, 2019 (SCI-Expanded)
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Effects of polyols on the quality characteristics of sucrose-free milk chocolate produced in a ball
mill

Rad A. H,, Pirouzian H. R, Konar N.,, TOKER 0. S., Polat D. G.

RSC ADVANCES, vol.9, no.51, pp.29676-29688, 2019 (SCI-Expanded)

Chocolate quality and conching

TOKER 0. S, Palabiyik I, Konar N.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.91, pp.446-453, 2019 (SCI-Expanded)

Incorporation of defatted apple seeds in chewing gum system and phloridzin dissolution kinetics
Gunes R, Palabiyik I, TOKER 0. S., Konar N., Kurultay S.

JOURNAL OF FOOD ENGINEERING, vol.255, pp.9-14, 2019 (SCI-Expanded)

Phenolics release kinetics in sugared and sugar-free chewing gums: microencapsulated pomegranate
peel extract usage

Palabiyik I, TOKER 0. S., Konar N., Gunes R, Guleri T., Alasalvar H., CAM M.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.53, no.12, pp.2657-2663, 2018 (SCI-
Expanded)

Enrichment of Milk Chocolate by Using EPA and DHA Originated from Various Origins: Effects on
Product Quality

Konar N., TOKER 0. S, Pirouzian H. R, Oba S,, Polat D. G., Palabiyik I, Poyrazoglu E. S., SAGDIC O.

SUGAR TECH, vol.20, no.6, pp.745-755, 2018 (SCI-Expanded)

Formulation of dark chocolate as a carrier to deliver eicosapentaenoic and docosahexaenoic acids:
Effects on product quality

TOKER 0. S., Konar N,, Palabiyik I, Pirouzian H. R, Oba S., Polat D. G., Poyrazoglu E. S., SAGDIC O.

FOOD CHEMISTRY, vol.254, pp.224-231, 2018 (SCI-Expanded)

Development of a Natural Chewing Gum from Plant Based Polymer

Palabiyik I, TOKER 0. S., Konar N., Oner B, Demirci A. S.

JOURNAL OF POLYMERS AND THE ENVIRONMENT, vol.26, no.5, pp.1969-1978, 2018 (SCI-Expanded)
Conventional and sugar-free probiotic white chocolate: Effect of inulin DP on various quality
properties and viability of probiotics

Konar N,, Palabiyik I, TOKER 0. S., Polat D. G., Kelleci E., Pirouzian H. R, AKCICEK A., SAGDIC O.

JOURNAL OF FUNCTIONAL FOODS, vol.43, pp.206-213, 2018 (SCI-Expanded)

Using spray-dried microalgae as a natural coloring agent in chewing gum: effects on color, sensory,
and textural properties

PALABIYIK I, DURMAZ Y., Oner B, TOKER O. S, Coksari G, KONAR N., Tamturk F.

JOURNAL OF APPLIED PHYCOLOGY, vol.30, no.2, pp.1031-1039, 2018 (SCI-Expanded)

Oleogels, a promising structured oil for decreasing saturated fatty acid concentrations: Production
and food-based applications

Pehlivanoglu H., Demirci M., TOKER O. S., Konar N., KARASU S., SAGDIC 0.

CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, vol.58, no.8, pp.1330-1341, 2018 (SCI-Expanded)
Developing functional white chocolate by incorporating different forms of EPA and DHA - Effects on
product quality

TOKER 0. S., Konar N, Pirouzian H. R, Oba S., Polat D. G., Palabiyik I., Poyrazoglu E. S,, SAGDIC 0.

LWT-FOOD SCIENCE AND TECHNOLOGY, vol.87, pp.177-185, 2018 (SCI-Expanded)

Rapid tempering of sucrose-free milk chocolates by beta(V) seeding: textural, rheological and
melting properties

KONAR N., OBA S., TOKER 0. S., PALABIYIK i, Goktas H., ARTIK N.,, SAGDIC O.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.243, no.10, pp.1849-1860, 2017 (SCI-Expanded)

Effect of Inulin DP on Various Properties of Sugar-Free Dark Chocolates Containing Lactobacillus
paracasei and Lactobacillus acidophilus

Konar N,, Palabiyik I, TOKER 0. S., Polat D. G., Sener S., AKCICEK A, SAGDIC O.

INTERNATIONAL JOURNAL OF FOOD ENGINEERING, vol.13, no.9, 2017 (SCI-Expanded)

Rapid tempering of sucrose-free milk chocolates by f V seeding: textural, rheological and melting
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Konar N., Oba S, Toker 0. S., Palabiyik i., Goktas H., Artik N.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.243, pp.1849-1860, 2017 (SCI-Expanded)

Investigating the effect of production process of ball mill refiner on some physical quality
parameters of compound chocolate: response surface methodology approach

TOKER 0. S., Zorlucan F. T, Konar N., Daglioglu 0., SAGDIG 0., Sener D.

INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.52, no.3, pp.788-799, 2017 (SCI-Expanded)
Rheological and melting properties of sucrose-free dark chocolate

OBAS., TOKER 0. S., PALABIYIK i, KONAR N., Goktas H., Cukur Y., ARTIK N., SACDIC 0.

INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.20, pp.2096-2106, 2017 (SCI-Expanded)

Stability of lactic acid bacteria in synbiotic sugared and sugar-free milk chocolates

TOKER 0. S, Polat D. G., Gulfidan O. G., Konar N., Palabiyik 1., AKCICEK A., Poyrazoglu E. S., SAGDIC 0.
INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.20, pp.1354-1365, 2017 (SCI-Expanded)

Chewing gum: Production, quality parameters and opportunities for delivering bioactive compounds
Konar N., Palabiyik I, TOKER 0. S., SAGDIG O.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.55, pp.29-38, 2016 (SCI-Expanded)

The influence of particle size on some physicochemical, rheological and melting properties and
volatile compound profile of compound chocolate and cocolin samples

TOKER 0. S., SAGDIC 0., Sener D., Konar N., Zorlucan T., Daglioglu O.

EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.242, no.8, pp.1253-1266, 2016 (SCI-Expanded)
Improving functionality of chocolate: A review on probiotic, prebiotic, and/or synbiotic
characteristics

Konar N., TOKER 0. S, Oba S., SAGDIG O.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.49, pp.35-44, 2016 (SCI-Expanded)

Influence of calcium fortification on physical and rheological properties of sucrose-free prebiotic
milk chocolates containing inulin and maltitol

Konar N., Poyrazoglu E. S., ARTIK N.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.52, no.4, pp.2033-2042, 2015 (SCI-Expanded)
The determination of the caffeic acid derivatives of Echinacea purpurea aerial parts under various
extraction conditions by supercritical fluid extraction (SFE)

Konar N., Dalabasmaz S., Poyrazoglu E. S., ARTIK N., COLAK A.

JOURNAL OF SUPERCRITICAL FLUIDS, vol.89, pp.128-136, 2014 (SCI-Expanded)

Using polydextrose as a prebiotic substance in milk chocolate: effects of process parameters on
physical and rheological properties

Konar N., Ozhan B, ARTIK N,, Poyrazoglu E. S.

CYTA-JOURNAL OF FOOD, vol.12, no.2, pp.150-159, 2014 (SCI-Expanded)

Genetik Modifikasyon ve Tiirk Tiiketiciler - Kentli Tiiketicilerin Genetik Modifiye Organizma ve
Gidalara Yonelik Tutumlar:
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Using of Lycopene A Tomato Carotenoid As A Natural Colorant and Antioxidant at Functional Food
Production

KONAR N., POYRAZOGLU E. S, DEMIR K., ARTIK N.

3rd International Congress on Food and Nutrition, Antalya, Turkey, 22 - 25 April 2009, pp.130, (Summary Text)

Funded Projects

IL.

I1.

Konar N, Toker 0. S., Palabiyik I, Capanoglu Giiven E., Sagdi¢ 0., TUBITAK Project, Cikolata Teknolojisinde Protein &
Polifenol Etkilesimleri: Polifenol Biyoerisilebilirligi icin Proses ve Bilesim Optimizasyonu ve Proteomik
Karakterizasyon, 2024 - 2027

Konar N, Palabiyik ., Toker O. S., TUBITAK Project, Cikolata Teknolojisi Icin Alternatif ve Yenilikci Bir Temperleme
Teknigi: Soguk Plazma Destekli Pre-Kristalizasyon (CPCry), 2024 - 2026

Konar N., Tamtiirk F., TUBITAK Project, Fermentasyon Teknolojisi ile Gida Renklendiricisi Uretim Prosesi
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Gelistirilmesi, 2024 - 2026

Konar N,, igyer N. C, TUBITAK Project, Aycicek Lesitininden Yiiksek Fosfotidilkolin iceren Fraksiyonlarin Uretimi Ve
Cikolatanin Reolojik Ozelliklerini Iyilestirmek Uzere Kullanim Olanaklarmn Arastirilmasi, 2024 - 2025

Konar N., Atalar I, TUBITAK Project, Findik Proteininin Gam Arabik ve Maltodekstrin ile Konjugasyon Kosullarinin
Optimizasyonu, Enkapsiilasyon Kaplama Materyali ve Yiizey Aktif Madde Olarak Kullanim Potansiyelinin
Belirlenmesi, 2023 - 2025

Konar N, Atalar I, Toker 0. S., Palabiyik I, TUBITAK Project, Dogal Renklendirici Prosesi Siv1 Atiklarindan Glukoz
Surubu Alternatifi Deiyonize Seker Elde Edilmesi Ve Model Gidalarda Kullanim Olanaklarinin Belirlenmesi, 2023 -
2024

Konar N,, Atalar I, Toker 0. S., Palabiyik i., TUBITAK Project, Jel Yapilarda Jelatin-Polifenol (Renklendirici)
interaksiyonunun Modellenmesi, 2023 - 2024

Konar N., Tamtiirk F., TUBITAK Project, Biyoteknolojik Yontemler ile Fonksiyonel icerik Acisindan Zengin Gida
Takviyesi Uretim Prosesi Gelistirilmesi, 2023 - 2024

Konar N, Palabiyik I, Toker O. S., TUBITAK Project, Marshmallow Uriinlerinde Poliol Ve Géziiniir Lifler Kullanimi ile
Mono Ve Disakkaritlerin Ikamesi Sonucu Diisiik Kalorili Ve Ketojenik Uriin Gelistirilmesi, 2021 - 2023

Konar N., Durmaz Y., Mert B,, TUBITAK Project, Yumusak Sekerlemeler i¢in Enkapsiile Mikroalgal Biyomaslardan
Dogal Renklendirici Gelistirilmesi, 2020 - 2023

Konar N, Toker 0. S., Palabiyik I, TUBITAK Project, Ultrasound Destekli Kristalizasyon ile Cignenebilir Sekerleme
Prosesi Gelistirilmesi, 2020 - 2022

Giirsoy A, Colak A, Giirsel Kiral Z. A, Ozcan S., Konar N.,, Budak S., Project Supported by Higher Education
Institutions, Ankara Universitesi Ziraat Fakiiltesi Siit Teknolojisi Béliimii egitim arastirma ve uygulama isletmesine

dondurma tnitesi kurulumu, 2013 - 2015

Patent

IL.

Konar N., Toker 0. S., Palabiyik I, SOGUK PLAZMA TEKNiGi ILE KAKAO VE URUNLERI ICIN ALKALIZASYONA
ALTERNATIF BIR YONTEM, Patent, CHAPTER A Human Needs, The Invention Registration Number: 2022 009310,
Standard Registration, 2024

Konar N., Toker 0. S., Palabiyik I, SOGUK PLAZMA TEKNiGi ILE ALTERNATIF TEMPERLEME YONTEMI OLARAK
CIKOLATA PRE-KRISTALIZASYONU, Patent, CHAPTER A Human Needs, The Invention Registration Number: 2022
011914, Standard Registration, 2024
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